
Afternoon Tea

£95

With our Compliments 
Each Afternoon Tea includes a glass of sparkling 

wine, sparkling tea or gin and tonic.

NV Coates & Seely, Brut Reserve, England
NV Coates & Seely, Brut Rosé, England
Saicho, Darjeeling Sparkling Tea (0%)

or

Cambridge ‘1928’ and Tonic

Savoury
Tuna Tartare, Avocado, Ponzu, Oscietra Caviar

Crab Tian, Tomato, Lime
Baron Bigod Cheese, Dried Fruit, Black Truffle

Coronation Chicken Pie

Sandwiches 
Smoked Salmon, Cucumber

Roast Beef, Roquette, Horseradish 
Egg Mayonnaise

Dessert
Pear and Rhubarb Tart 

Peninsula Honey Pot, Crème Brulée, Pineapple
Mandarin Mont Blanc

Chocolate and Tonka ‘Battenberg’, Pecan Praline

Scones
Plain and Raisin

Clotted Cream, Strawberry and Mint Jam, Lemon 
Curd 



Naturally Peninsula 
Afternoon Tea

£95

With our Compliments 
Each Afternoon Tea includes a glass of sparkling 

wine, sparkling tea or gin and tonic.

NV Coates & Seely, Brut Reserve, England
NV Coates & Seely, Brut Rosé, England
Saicho, Darjeeling Sparkling Tea (0%)

or

Cambridge ‘1928’ and Tonic

Savoury
Pea Mousse, Tonburi

Ratatouille, Spicy Mayonnaise
Beetroot Tart, Pine Nuts

Spinach and Vegan Feta Spanakopita Pie

Sandwiches 
Coronation Cauliflower

Hummus, Marinated Courgette
Cucumber, Cashew Butter 

Dessert
Apple Pie

Peninsula Honey Pot, Crème Brulée, Pineapple
Mandarin and Yuzu Mont Blanc

Chocolate and Tonka ‘Battenberg’

Scones
Plain and Raisin

Strawberry and Mint Jam, Lemon Jam 

Naturally Peninsula Cuisine is prepared  

with natural, plant-based ingredients.



White Tea

Silver Needle
Sweet, Herbaceous 
Fuding, Fujian, China

Moonlight
Sweet, Delicate, Dry Fruits

Si Mao, Yunnan, China

Green Tea

Peninsula Long Jing
Grassy, Chestnuts

China

Sencha
Sweet, Umami, Grassy

Koka, Shiga, Japan

Genmaicha
Nutty, Toasty, Popcorn

 Japan

Peninsula Jasmine 
Mao Feng

Sweet, Fresh, Floral, Jasmine
Fujian, China

Black Tea

Peninsula 
Breakfast Blend

Full Body, Strong, Robust, Malty, 
India

Peninsula 
Afternoon Blend
Full Body, Strong, Malty

India

Peninsula Earl Grey
Full Body, Citrus, 
Sweet, Bergamot

India

Peninsula 
Darjeeling 2nd Flush

Medium Body, Hints Of 
Muscatel Grapes and Citrus

Darjeeling, India

Peninsula 
Lychee Black

Full Body, Fruity, Lychee
China

Chai Tea
Full Body, Spicy, Intense, Earthy

Assam, India

Lapsang Souchong
Smoked, Raising, Woody

Fujian, China

Darjeeling 
1st Flush

Medium Body, Crispy, 
Aromatic, Notes Of Peaches 

and Fresh Grapes
Darjeeling, India
Supplement £3

Oolong Tea

Peninsula Darjeeling
Mild, Fragrant, Refreshing, 

Sweet
Darjeeling, India

Da Hong Pao 
Roasted, Woody, Plum

Fujian, China
Supplement £9

Orchid Literatti
Floral, Plum, Raw Honey

Guangdong, China

Tie Guanyin 
Traditional Taiwanese

Crisp, Fresh, Floral 
and Herbaceous
Anxi, Fujian, China

Pu-Erh Tea

 Peninsula Shu 
Cha Menghai

Full Body, Rich, Earthy, Woody
Yunnan, China

Bing Dao 2014 
Sheng Cha

Deep Earthy, Smoky, Raisins 
and Dried Chrysanthemum

Mengku, Yunnan, China 
Supplement £3



Tisanes

Sweet and Spicy 
Lemongrass

Refreshing, Aromatic

Flower Bouquet
Delicate, Floral

Go Berry
Fruity, Crisp, Sour

OrangeFruit
Fruity, Sweet

Coffee

Ristretto

Single 
or 

Double
Espresso

Macchiato

Cortado

Flat White

Latte

Cappucino

Mochaccino

Americano

Turkish Coffee

Barista Specials

Matcha Tea
Creamy, Grassy, Herbaceous

Uji, Kyoto, Japan 
 Supplement £10

Matcha Latte
Matcha Tea, Almond Milk 

Supplement £5

Hojicha Latte 
Roasted Green Tea, Oat Milk, Vanilla 

Supplement £3

Moroccan Mint
Gunpowder Green Tea, Mint, Sugar

Guangdong, China
Supplement £3

Hot Dark Chocolate 
Valrhona Chocolate 55% 

Supplement £3

Enhance Your Experience 
 First glass
 
NV Deutz, Cuvée Peninsula  £15

NV Billecart-Salmon Brut Rosé £15

2013 Dom Pérignon £40 

Please inform us of any allergies / dietary requirements.  
Prices include VAT.  A discretionary 15% service charge will be 

added to your bill.


